ReciPe #3 


* Medium bowl 
* Large bowl 

* Wooden spoon 
* 8 x 8 pan 

* Oven mitts 


0O 


“If this doesn’t get 
your tail wagging, there’s 
something wrong with 
your tail.” 
- Grandma Ruffman 


pbskidsgo.org/fetch 


Ingredients: 


* 11/3 cups flour 

* 1/3 cup brown sugar 

* 1 cup shredded carrots 

* 1/2 cup butter 

* 2 eggs 

* 1 teaspoon baking soda 

* 1 teaspoon baking powder 
* 1 teaspoon cinnamon 

* 1/4 teaspoon salt 

* 6 ounces cream cheese 

* 1/2 stick butter 

* 3 cups powdered sugar 

* 1 teaspoon vanilla extract 


READY IN: 2 HOURS 


Collect them all and make your own 
Grandma Ruffman Family Cookbook! 
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RUffy’S FavOkRiTe caRROT cake 


What to do: 


O aska grown-up for help with this 
recipe. WaSH your hands before 
you begin. 


© PRenea® oven to 325 degrees. 


© Ina medium bowl, MiX flour, 
baking soda, baking powder, 
cinnamon, and salt. Set aside. 


© Ina large bowl, MiX together 
brown sugar and butter. ADD eggs 
and mix in. STIR in shredded 
carrots. 


© STIR in flour mixture, and MiX 
until well combined. POUR into 
ungreased 8 x 8 pan. 


© Bake at 325 degrees for 35-40 
minutes. Be sure to use oven 
mitts when you put the cake into 
the oven and take it out. 


@ For the frosting, MIX the cream 
cheese, butter, powdered sugar, 
and vanilla extract until it’s 
smooth. SPREaD the frosting on 
the cooled cake. 
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